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polyunsaturated fatty acids which are found in the 
very fats that are recommended as being beneficial 
in reducing blood cholesterol levels. 
The chemistry of the lipids is explained in a sim- 
ple fashion, their nomenclature and even the pro- 
cesses of extraction of edible oils and their purifi- 
cation and conversion into foods. 
fatty acids and British figures are similar - so it may 
be possible that the ingestion of polyunsaturated 
fatty acids intended to reduce the risk of coronary 
heart disease may, in fact, increase the risk of this 
and other disorders. 
Since the author is Canadian many of the figures 
are taken from North American sources but the 
principles are, of course, universally applicable. 
One of his main contentions is the changes involved 
in the fatty acids during processing so that even 
though the intake of fats may have remained con- 
stant - a fact that is open to dispute - the conver- 
sion of oleic and linoleic acid to their tram isomers, 
the formation of positional isomers and of conju- 
gated fatty acids has altered our diet. They are pre- 
sent in a wide variety of foods ranging from bread to 
French’fries and are even present in that so-called 
natural material, butter, made by biohydrogenation 
truns-linoleic acid appears to 
follow the same pathway as the cis isomer but that 
of oleic acid does not. More remains in the tissues, it 
is metabolised by /3-oxidation more slowly than the 
cis isomer, it stimulates acyl CoA 
and truns fatty acids accumulate in the phospho- 
lipids of cardiac muscle mitochondria and all lipid 
fractions including brain, as well as passing into the 
foetuses of experimental animals and being ex- 
creted in the milk. 
The author regards these as food additives and 
such substances are always subjected to intense tox- 
icological examination before being allowed on the 
permitted list. 
Overall, this small, easily-read book puts into 
perspective the questions and the arguments that 
have gone on for a whole generation and even ex- 
plains the possible meaning of the oft-used support 
called ‘highly significant’ as applied to correlation 
Workers in many fields will find it very 
helpful. 
Canadian margarines range from lo-50% tram A.E. Bender 
Cholesterol Autoxidation 
by Leland L. Smith 
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xviii + 674 pages. $75.00 
Autoxidation has been defined as the apparently 
uncatalysed oxidation of a substance exposed to the 
oxygen of the air, although in many cases the reac- 
tion is in fact dependent on traces of transition 
metal ions. In this large book Professor L.L. Smith 
gives an account of all aspects of cholesterol autox- 
idation: what products are formed, their chemistry 
and their effects on living systems. His rigorous and 
detailed chemical approach clearly reveals that sev- 
era1 cholesterol-derived products in vivo may well 
arise from autoxidation rather than from enzyme- 
catalysed reactions. The use of diethyl ether not 
freed of peroxides in the extraction of steroids from 
living matter (page 135) is a good example of how 
artefacts may arise. Many studies of the biological 
effects of cholesterol and its derivatives have failed 
to take the presence of autoxidation products into 
account and are therefore questionable, a point 
which applies especially to claims of carcinogenic 
activity. Chapter IX of the book sets down clearly 
how pure cholesterol can be obtained and what tests 
should be made to establish its purity. 
This exhaustive work with its large reference list 
will be an invaluable source of information to wor- 
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kers in the field. The price is very reasonable for a ponderous style of writing: sentences such as ‘The 
book of this size, although it has been kept down by high concentration. . . of cholesterol in human tis- 
the use of poor quality paper which I suspect will sues generates concern for the sterol’s function’ and 
discolour rapidly - not a good idea for a reference ‘The stability of cholesterol in geologic time is ob- 
work. The camera-ready presentation has in gen- viously not indicated, as diagenesis (sic!) processes 
era1 been done well, although several typographical altering deposits containing tissues bearing chole- 
errors remain (e.g., page 423, line 33; page 470, line sterol . . .’ abound. No general reader will pick it up 
14). My major criticism is that the book is so packed and read it as a whole! 
with information that readability has been neglected 
completely. This is made worse by the author’s B. Halliwell 
Current Topics in Cellular Regulation; volume 19 
Edited by B.L. Horecker and E.R. Stadtman 
Academic Press; London, New York, 198 I
x+ 324 pages. $39.00 
After an excursion into the publication of the 
proceedings of a symposium in volume 18, Current 
Topics in Cellular Regulation has returned to its ac- 
customed format for volume 19. The articles in this 
volume cover a typically wide range of topics ex- 
tending from a discussion of insulin-like growth 
factors (Zapf, Froesch and Humbel) to presentation 
of new ideas concerning regulation of expression of 
the histidine operon in bacteria (Blasi and Bruni) 
and examination of approaches to kinetic model- 
ling of metabolism in intact systems (Wright and 
Kelly). The more traditional ground of regulation 
of enzymic activity is not neglected since the volume 
includes a comprehensive and interesting discus- 
sion of the ribonucleotide reductase system (Holm- 
gren) as well as articles on the Na+, K+-ATPase 
(Trachtenberg, Packey and Sweeney) and the cyclic 
nucleotide-dependent protein kinases of nervous 
tissue (Walter and Greengard). 
Although all these articles contain valuable in- 
formation and will be of use and interest to other 
workers closely concerned with these topics, they 
make no concessions and would be difficult reading 
for the non-expert or student. It is particularly no- 
ticeable that an unusual amount of actual experi- 
mental data are presented in many of the reviews. 
This is not necessarily a bad thing provided that 
very careful selection is exercised, and the data 
presented illustrate clearly important points. Such 
discipline is hard to exercise and I feel that in some 
cases at least the reviews in this volume are made 
less comprehensible to a more general audience by 
the degree of detail. The editors will, I think, need to 
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exercise some control if the series is to remain useful 
to students. 
In this context it is unfortunate that the one more 
general article is not of high quality. It is well re- 
cognised that regulatory enzymes are subject to 
multiple control mechanisms which interact with 
each other thus making the enzyme responsive to a 
number of different influences, cf. for example the 
effects of ATP and CTP on E. coli aspartate trans- 
carbamylase. The ‘all-hysteretic’ nature of such 
systems usually arises when studies are conducted 
without any regard for physiological reality - as for 
example in studies (still widely quoted) claiming 
physiological significance for direct activation of 
phosphofructokinase by concentrations of cyclic 
AMP > pM. The article by Sols therefore simply 
reiterates ideas which have been current for some 
considerable time and gives the phenomenon a 
fancy (and in my view unnecessary) title. A discus- 
sion of exactly these sort of interactions with partic- 
ular reference to glycogen metabolism can be 
found for example in Newsholme and Start’s book 
(Regulation in Metabolism (1973)) to which no re- 
ference is made. Rather Sols’ article is written in a 
way which seems to suggest that the importance of 
such interplay between different regulatory mech- 
anisms for an enzyme is not widely appreciated. 
In all, this volume is perhaps not one of the more 
distinguished in a series which has over the past 
decade provided many important articles in the 
area of metabolic regulation. 
M.C. Scrutton 
